All the latest news & 
exclusive articles on today's Japan 


Free 
Monthly 


Magazine 


Free number 16 - November 2013. 


Monday 25th November 2013 Starts 8pm 


0: Shepherd's Bush Empire London W12 8TT 
Box Office : www.livenation.co.uk (search for Taro Hakase) 


Taro has performed to over 200,000 people a year in Japan for the past 23 years. It has 
laken time for audiences to come to know what to expect at a Taro concert, but in 
Japan, they know - they know they will be entertained, amused, enlightened and 
moved. Now it is time for the rest of the world to overturn pre-conceived ideas about 
instrumental music and enjoy the Taro Hakase Experience! 


EI ANAM MIKIMOTO — [lJee- pý hiose c TakaRa - suntory 


The sheer fun of JAL SKY WIDER - JAL Economy Class 
and the added benefits of JAL SKY PREMIUM - JAL Premium Economy 


pesis JAL SKY SUITE 777 and JAL SKY WIDER | 
j "MI win Good Design Awards in 2013 


JAL SKY WIDER - JAL ECONOMY CLASS 


23kg x 2 pieces A JALKITCHEN GALLERY"? 


: TAS r] 
» ras Nd LL 
L— a, z 
e $ 
^ USE 
oe 
Gaemurfmecheded  Deldouslpeneiad Populi Serer" meals AURAR, 
ieee scores depart toco put 


f£, 


Simple ege 


34-inch seat pitch 


Most. generous 


Airport lounge Champagne service Spacious table for laptop Large legrest legroom in its class 


SKY SUI 
Spacious, wider seats with built-in personal wide-screen touch panel TVs, and roomy cabins. 
Top in-flight entertainment featuring 130 on-demand music, video and games channels. In addition, JAL In-flight Wi-Fi® so you can 
surf, send emails or work on-board. 
For your dining pleasure, we offer restaurant-quality Western and Japanese menus with seasonal delicacies, plus JAL Air Series 
specials featuring menus from famous Japanese brands or restaurants. 


All services available on London/Paris/New York/*Los Angeles - Tokyo Narita flights. "Daily from 16 November 2013 


(1) JAL KITCHEN GALLERY meals available on selected JAL fights departing from Tokyo Narita airport 
12) JAL In-flight Wi-Fi is a payable service available on selected routes including London/Paris/Franifurt - Tokyo Narita routes 


oneworld* YOK! or TOHOKU Fares & O va Is Pass 
JAL offers a range of domestic Japan air fares providing substantial discounts off normal domestic fares to 
residents outside of Japan. oneworld* YOKOSO/Visit Japan Fare is Y10,500 (approx. £67) per sector including / 


taxes for up to 5 sectors. See www.jal.co.jp/yokosojapan/ for details. 


Our Okinawa Island Pass is perfect for exploring Japan's beautiful southernmost islands (www.churashima.net/ 
jta/company/islandpass en.html), whilst the newly introduced Visit TOHOKU Fare enables you to travel 
around the northernmost part of Honshu, Japan's largest island. For a limited time only, up until 13 March 2014 
(excluding 20 December - 5 January), oneworld" YOKOSO/Visit TOHOKU Fare is ¥5,250 (approx. £33) per sector — 
including taxes for up to 5 sectors. www.uk.jal.com/ukl/en/ for details / f- 


(Ticketing charge of £10 and Domestic Passenger Facility Charge at Tokyo Haneda Airport apply.) ft 


For more information call 0844 8 569700 4 


member che 
or visit w l.com 


Fly into tomorrow. 


Obi ect. 


News @ 


IN THE EYE OF ERIC RECHSTEINER 


Toyosu, in Tokyo’s Koto district 


Even if the 2020 Olympic Games won't completely transform the Japanese capital as they did in 1964, some 
districts will require more work than others. Particularly those situated close to Tokyo Bay. 


ECONOMY Japanese 
ambitions for Airbus 
After an order for thirty-one A350s by 
Japan Airlines, the European aircraft 
manufacturer Airbus Is feeling 
exhilarated, During a forum In Tokyo, 
Airbus’ CEO Fabrice Brégier declared that 
he Is planning to expand further Into the 
market largely dominated by Boeing. 
“Our market share Is 13% at the moment. 
It will be 25% by 2020,” he sald. 

Cover: Jérémie Souteyrat for Zoom Japan. 


TAXATION An increase in VAT 
has been confirmed 


On the 1st of October Prime Minister Abe 
Shinzo announced an Increase In VAT from 
5% to 8%, starting on the 1st of April 2014. 
This will be the first since 1997 and aims to 
reduce the country's enormous debt 
amounting to 245% of the gross national 
product, while financing the social security 
system that has been under pressure due to 
the rapidly ageing population. 
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The character "Yu" depicted here means "hot water”. This sign has become the symbol for public baths and is always attached to the entrance of these establishments, 


CULTURE We want our daily bath 


Washing and relaxing in very hot 
water is a ritual deeply embedded in 
Japanese life. 


beggar, monk or yaku 


t's time to scrub each other's backs. Whether CEO, 
'lderly or young, everyone 


is equal in the bath — just bodies asking to be washed. 
There is no difference between us when naked. Everyone 
_feels the other's soul. Everyone takes care with the other. 
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Lt's ot about schooling or laws. School is for knowledge 
nby. does each us about if Law 
is for ommon sense: Tt doesnt teac us 
about lifi- That is why the bath isthe 
best place o learn about bfe tithe TAON: 
bess place to go for this in Japan.” Sosingsa customerin 
a public bath (sento) in Sugimori Hidenor's flm Mizu 
no onna (2002) that takes place in these traditional 
Japanese instirations Bathings deeply rooted in daily 


The term sento 
first appeared 


life in Japan. The origins of the bathing culture are still 
unclear, but we know it to be very anc 

because "The History ofthe Kingdom of Wi 
a Chinese text dating back to 297 AD, includes 
a description of the Japanese bathing ritual that 
was probably imported from China and related to reli- 
gion. Bathing wasa way of purifying after having been 
in contact with death. In later documents there are many 
references to bathing as well as archeological traces of 


Pelee Scutera ot om Japan 


bathhouses and their paraphernalia. Iwaburo (stone 
bath) and kamaburo (cauldron) are two of the most 
ancient kinds of bath identified in the archipelago but 
were more like steam baths than those used nowadays. 
The first ones were introduced during the 1 Ich century 
and the word sento was first used in 1401. It isthe com- 
bination of two Chinese characters that mean “money” 
(sen) and “hot water” (to, also pronounced as yu). Sento 
is the most common word to designate this type of bath 
house that multiplied during the 16th century. 
The rapid urbanisation of the archipelago, its conse- 
quences on public hygiene and the strict fire regulations 
contributed to the development of public baths under 
the control of local authorities. 
‘The first sento was builtin 1591 in Edo, later to become 
Tokyo. Ar that 


The inauguration of the — timc the baths 
first public bath took familiar to peo- 
place in Edo in 1591. ple today were. 


yet to emerge 
and the early sento featured facilities called rodanaburo 
-bathing cabins in which there was a bath heated from 
the ground, Later the sliding doors through which the 
heat escaped were replaced and zakuroguchi were created 
in order to keep the water warm. Zakuroguchi isa space 
in which heat is captured by wooden planks at the 
entrance to the bath, so that the customers need to bend 
over to get in, This solution insured the bath’s tempe- 
rature was regulated but was inconvenient because it 
blocked out the light completely and hid some bad sur- 
prises, such as waste or floating dead bodies. It was only 
during the 19th century that this system was abandoned 
for buildings that were better lit and equipped with bet- 
ter drains, giving birth to the sento we are stil familiar 
with today. 

Regular bath houses are made up of three distinct zones 
(the changing room and toilet, the washing room and 
the bath) and they progressively became convivial neigh- 
borhood hubs in which Japanese would meee their 
neighbours, friends, or work colleagues to share a rare 
moment of intimacy. In certain agricultural regions 
neighbours would share a bath during which they would 
determine when the harvesting should be done. Howe- 
ver, the popularity of public baths have declined since 
the sixties, with the development of individual 
bathrooms in apartments. Bathing is still an important 
part of the day but it doesn’t have the same social role 
anymore, Over the past two decades in Japan there has 
been a rise in tourists visiting spas (particularly those 
with hor springs), which gives everyone the opportunity 
to experience the atmosphere that used to fill neighbo- 
rhood sento across the land. Even so, it is lamented in 


Mizu no onna that, “the disappearance of public baths 
signifies the disappearance of the spirit of chivalry. It 
also means less compassion for others. And without 
compassion, there is no public bath". This decline of 
the sento represents a real upheaval that mirrors the 
profound changes in Japanese society since the Second 
World War. ODAIRA NAMIHEI 


Focus @ 


PRACTICAL INFORMATION What you 


need to know 


There is a list of words the sento user 
needs to know in order to take full 
advantage of the place. 


Entotsu — the chimney 
For decades before cities were taken over by tall buil- 
dings, the sento chimney wasan urban point of refe- 
rence. This is not the case anymore today, but it is 
important to know that during the Second World 
War there were local regulations that limited the 
height of chimneys in the capital to no more than 23 
metres. The regulation height has been reduced now, 
due to the use of fuel to heat the water. In Osaka, a 
local decree forced the property owners to paint a 
white line at the top of their chimneys to distinguish 
them from those of factories. 


Gesokubako — the shoe locker 
In most of Tokyo's bathing establishments you will 
find this locker at the entrance to put your shoes in 
before entering the changing rooms. Most of the time 
it locks with a wooden key on which the locker's num- 
beris carved. 


Bandai — the counter 
Thisis where you pay at the entrance. In Tokyo it costs 
450 yen for adults over 12 years old, 180 yen for children 
between Gand 11 years old and 80 yen for children under 
6. The manager also keeps an eye on the smooth running 
of the establishment from the counter. 


Datsuiba — the changing room 
You have to pass through here before entering the 
bath and these changing rooms contain many acces- 
sories important to the sento experience. 


Senpuki — the fan 
Most visitors cannot imagine setting foot in a sento 
that doesn't have a fan blowing warm air around, 
something which feels particularly good when get- 
ting out of very hot water. The fan is sometimes on 
the ceiling or often on a stand near the chairs (some- 
times massaging chairs) in which the customers 
slump to rest for a few more minutes. 


Taijukei — the scales 

Like the fan, every good quality sento has one, It pro- 
vides a way for the customers to keep an eye on their 
weight. 


Oke — the basin 
Few Japanese could imagine washing in a sento without 
having this with them. Plastic basins have largely repla- 
ced the beautiful wooden ones that you might come 
across from time to time, The first plastic basins appea- 
red in 1963. They were yellow and had the brand name 
Kerorin written in red at the bottom. These mass pro- 
duced pails were one ofthe large pharmaceutical group's 
most popular products and became so commonplace 
that they are often called Kerorin oke. 

O.N. 


At the entrance of every sento there are gesokubako to lock your shoes in. 
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Jérémie Souteya tor Zoom japan 


FOCUS 


ATA It’s all a question of temperature 


Every day, Ichiro cuts the wood that heats the huge water boiler. 


nagi family have been managing 
ablishment in Yotsuya for the past 45 
rs. It is growing in popularity again. 


he first time I took a bath here I was told off 
by some of the customers. “Take it easy, 
you're using too much cold water!" they said. 


I, wrinkled old lady was frowning at me. Appa- 
rently She is a regular at Wakaba-yu (the hot waters 
of Wakaba) and always maintains her bath at 45 
degrees. Situated at the bottom of a steep slope lined 


with temples, this sento and its mosaic of knights 
hasn't changed a bit over the past 45 years. Neither 
have the customs. Its late in the afternoon and a host 
of people in their seventies are having a scrub. The 
rules are strict and you need to wash before getting 
in the bath. They scrub themselves with an 80 x 30 


cm towel, once, twice, maybe three times, take a bath, 
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and wash their hair, scrub their feet, apply masks and 
then dive back into the scalding hot water. 


The Japanese and their lov 
wash is to get rid of the 


jor bathing isn't new: to 


ay s worries and the first 
thing a Japanese wife will do for her husband for 
when hi 


gets back from work is to run him a bath 
Housing has become smaller, so in many modern 


apartments there is often just a shower, but there is 


still the neighborhood sento which people can goto 
luxuriate in 

"Back in the day, be 
kedar Ginza in bars li 


to the sento. There were many artists and people 


ful young women who wor- 


ed here. They used to come 


from show business, but they were rich, they didn't 
come here!” tells proprietress Matsuyanagi Taeko 
as she sits in a tall chair her at her cash desk by the 
entrance to the bath house. On her left is the 
entrance for men, on the right is the one for women. 
First you need to take your shoes off and put them 


in alocker that closes with a wooden key. Then pay 


450 yen [£ 2.80]. “In the year 22 of the Showa era 


(1947), the sento cost 1 yen!” remembers her hus- 


band Ichiro. The price of Tokyo's sento are set by 
the office at the town hall that also deals with dis- 


putes. However friendly the place is, disagreements 
do happen from time to time. “It's u 


to the watt 


ally related 


s temperature,” says Taeko. "Some like 


ita little cooler, others like it burning hot. It some- 
times provokes tension!”. Apparently they had to 
call the police once for a fight between a Korean 
and a Japanese. The Korean had poured too much 
cold water in the bath. “Koreans only like lukewarm 
baths, but that’s not the usual habit her: 


" com- 
ments Ichiro. The old man still cuts wood every 
morning to heat the water. 

Situated behind the building, the boiler room has 
something unreal about it, with its old bed, shelves 
full of paper and cardboard, a microwave and even 


Jérémie Souteyrat for Zoom japan 


a flatscreen TV. At the back of the room, a staircase 
leads directly to the Matsuyanagi's home and opposite 
this are two doors leading to the baths themselves. The 
bath space needs washing, disinfecting, scrubbing and 
filling every day with water from the well. The waters 
are known for their benefits against arthritis, tension 
and muscle pains. Open from 3pm to midnight, 
Wakabu-yu closes only one day per month. “We're get- 
tingold, and none of our three sons will take over. And 
the town hall might decide to close the establishment 
in a few years to widen the street,” says Ichiro, while 
looking through the spy hole. As weird as this may 
seem, all the sento's backrooms have one. "It's to watch 
in case someone faints or starts a fight,” says the old 
man, Wakaba-yu is quite tolerant and accepts people 
with tattoos as long as they don't cause any problems. 
In Japan, anti-organised crime initiatives aim to 
condemn both the yakuza and their signature tattoos 
by excluding tattooed people from public places but 
you can't judge a book by its cover, so at Wakaba-yu, 
all men are naked and equal. Miwako and her grand- 
mother have a laugh while bathing, with their towels 
placed on their heads. They often come together despite 
having their own baths at home. Going to the sento is 
a family gathering, a special moment during which they 
can talk peacefully. Miwako lives in a traditional woo- 
den house in Yotsuya with her family. “The district 
used to be lined with beautiful traditional houses, but 
many have disappeared,” she says. It is situated at the 
bottom of Yotsuya near the sanctuary dedicated to 
Oiwa, one of Japan's most famous ghost women, and 


the district has recently been invaded by cranes and 
construction sites. The number of sento in the Japanese 
capital has gone down from 3,500 to 700 since 1973. 


This drastic drop in the space of 40 years hasn't spared 


Yotsuya where only three establishments have survived 
out ofthe fourteen there used to be. Nevertheless, young 
women have started going to the sento as well. A pro- 
duction company that has recently moved into the area 
has also started bringing in anew clientele. Two women 
walk in shyly and hide their private parts with their 
towels They don’t look used to sento, which are smaller 
and more intimate than onsen, the hot springs that 
many tourists visit. Oh! This is far too hot!" says one 
of them, taking her foot out of the bath. The older 
women tum to them, some of them with a smile, others 
with a disdainful glare. When bathing, you can either 
speak or say nothing but the main principle is to respect 
each other, When itis crowded, you need to be careful 
to not splash the person behind you, to rinse the basin 
and the stool properly and not to leave hair and water 
in the changing room. 

Over the past three years, I have progressively become 
accustomed to these implicit rules. The 45 degree water 


BEFORE TRYING OUT THIS ADVENTURE 


The mosaics that represent knights at Wakaba-yu in Yotsuya are very famous. 


has often cured me at times when I was about to develop 
a cold. What I like above all is to completely relax my 
muscles and to stay still for ten minutes after the bath. 
A little fan blows warm air around in the changing 
rooms while a television hanging on the wall broadcasts 
the weather forecast before the 7 o'clock news. The 
place is old-fashioned, with its yellow walls and old 
wicker stools giving it a nostalgic sixties atmosphere. 
A regular gets out of the bath, She's over 80 years old 
but still has beautiful smooth skin and stands up 
straight. She puts her soap and shampoo basket down 
and wipes herself off with her small wet cloth, By the 
time she walks up to her locker, she is completely dried 
off and not one drop of water is left on the ground. I 
still don’t understand why the old ladies don’t bringa 
second towel to dry off I think to myself chat its part 
ofthe art of bathing in a sento and vow that I will master 
it one day as well. 


ALISSA DESCOTES-TOYOSAKI 


The worldwide success of Yama- 
zaki Marís manga, Thermae 
Romae, might have something to 
do with sento progressively attrac- 
ting more foreign tourists. Their 
curiosity for Japanese culture 
makes it easier for them to get un- 
dressed and experience the ba- 
thing, but these public baths do 
require becoming acquainted with 
and respecting certain rules. Since 
Tokyo has been nominated to 
host the 2020 Olympic Games, 
public bath managers have started 


to expect a rise in the number of 
foreign bathers. So the local sento 
association has published a little 
brochure translated into four lan- 
guages (Japanese, English, Chi- 
nese and Korean) that lists the 
basic rules to follow so as not to 
be told off or upset the other ba- 
thers. It is free and 20,000 copies 
have been printed and distributed 
to the capital’s tourism offices. An 
accompanying poster has also 
been put up all over the city. 
O.N. 
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Dire Sodteyat for Zoom japan 


FOCUS 


TAKING A WALK Welcome to Tokyo-upon-Avon 


If yon feel like wallowing in one of the 
capital’s 700 thermal baths, here are three 
top places to visit. 


n the morning of the Ist of September 
O 1923, there were more than 2,000 sento 

in Tokyo. Just two days later only 400 
still standing following the biggest earthquake 
Most of the 700 establishments 
re concentrated in the shitamachi 


E 


to ever hit the city 
remaining today 
or working-class districts in the east side of the city. 
Zoom Japan has visited three of the most beautiful, 
representing old and new approaches to this cen- 
turies-old tradition. 

Takara-yu (meaning "treasured water"), as the name 
al jewel of a place. Hidden in one of 
the backstreets of Kita-Senju, its exterior has remai- 
ned unchanged since 1937 when it was first built 


suggests, is a. 


— an exceptional feat in a country where wooden 
buildings — including temples and shrines — are 
regularly rebuilt to replace the worn out materials 
Some of its finest features can be enjoyed even. 


before setting foot inside. The carving above the 
main entrance, for instance, features the Seven 
Lucky Gods of Buddhism. Created from a single 
wooden panel, this masterpiece was made by the 
same artist who carved the famous three monkeys 
at Nikko's Toshogu shrine. The carving is topped 
by a crane - a good luck charm - and a pine tree, or 
“matsu” in Japanese, which stands for the owner's 
name, Matsumoto. Another typical sento-related 
symbol (from the Edo period) is the bow and arrow 
dangling off to the left. They are said to attract cus- 
tomers as their combined Japane 


yumiya, 
isa pun on the expression "yu ni iru" which means 
"getting into the water". Another one of Takara. 


A 


s jewels is a gorgeous Japanese garden with a pond 
whose resident koi carp are 50 years old. 

Shimizu-yu, in the southern Shinagawa Ward, isa 
stylish example of how public baths have evolved 
in order to meet popular tastes. First opened in 
1924, according to third generation owner Kawagoe 
Taro, his father decided to dig for a hot spring in 


order to revive their declining fortunes, They struck 


 Myojin-yu's beautiful facade, in the suburb of Ota. 
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“black gold” (the colour of hot-spring water in 
Tokyo) in 1994 and in 2007 they found something 
even better: a "golden water" that is famous for its 
curative qualities. Black hot-spring water comes 
from 200 metres underground but in order to find 
the golden water they had to drill all the w: 
to 1500 metres. The curative effect of the i 
water contained in the granite-made bathtub is 
enhanced by a process called nano-bubbles. 
Shimizu-yu is now the only sento in Tokyo with 
ent kinds of hot spring water 
that people can enjoy at a sento's traditionally low 
prices. t is so popular that on the morning we visi- 
ted there wasa long queue of people waiting outside 
to be the first into their small outdoor bathtub. 
With its atmosphere of old Tokyo, Myojir 
one of the city's most famous public baths. Establi- 
shed in 1957 in Ota Ward (one of To 
sento areas), it was built, ike Takara-yu, in the cha- 
acteristic temple style with high ceilings that can 
only be found in Tokyo. Its main feature is the hafu, 


down 


n-rich 


yo's main 


a curved wooden shape hanging over the entrance, 


Himizu-yu (left) is noted for its beautiful “golden wate 


According to sento expert Machida Shinobu, traditio- 
nally this design can be found in four very different 
places: a shrine, a sento, on top of a hearse and at the 
entrance to a red light district. In all the 
bolizes - in one way or another 


cases it sym- 


an entrance to paradise. 
Originally, public baths were much simpler affairs and 
it was only after the Great Kanto Earthquake (1923) 
that carpenters specializing in temple and shrine 
construction were asked to rebuild the damaged sento. 
That style became very popular, but only in Tokyo. 
Traces of Buddhist temple architecture 
found in the dressing rooms, with high ceilings and a 
unique’s' shaped structure at the juncture between the 


an even be 


while Myojin-yu stands out with its beautiful fresco of Mount Fuji. 


roof and wall. 
Decoration gives way to functionality inside the 
bathroom ar 


. The water coming from underground 
(in Myojin’s case from their private well) is pressurized 


through a complex piping system, thanks to which it 
flows ata specific angle. Even the floor in the shower 
area is slanted ara certain angle to avoid pools of water, 
which would cause mold. Thisis of the utmost impor- 
tance as otherwise the constant humidity and steam 
would cause serious damage. Indeed, itis almost a mirade 
that traditional public baths last for so long without 
extensive repairs 

GIANNI SIMONE 


INFORMATION 


Takara-yu: 27-1 Senju-Motomachi, Adachi-ku. 
Tel: 03-3881-2660. Nearest station: Kita-Senju 
(Tokyo Metro Hibiya and Chiyoda Lines) 

Hours: 15:00 — 23:30. Closed on Friday. 450 yen 


Shimizu-yu: 3-9-1 Koyama, Shinagawa-ku. Tel: 
3781-0575. Nearest station: Musashi-Koyama 
(Tokyo Meguro Line). Hours: 12:00 — 24:00 (week- 
day), 8:00 — 24:00 (Sunday). Closed on Monday 
Fee: 450 yen 

Myojin-yu: 5-14-7 Minami-Yukigaya, Ota-ku. Tel: 03- 
3729-2526. Nearest station: Yukigaya-Ootsuka (Tokyu 
Ikegami Line). Hours: 16:00 — 23:30. Closed on the 
Sth, 15th and 25th of each month. Fee: 450 yen 


3- 


november 2013 number 16 ZOOM JAPAN 9 


FOCUS 


MEETING Machida Shinobu, sage of the sento 


Machida Shinobu has made a study of sento 
for the past 30 years. He knows all the 
secrets of public baths. 


aking a bath may be a very common and eve- 

| ryday experience, but onc only needs to peer 
behind the curtain of a sento to discover a 
unique world full of fascinating people and stories. In 


order to hear some of them, Zoom Japan paid a visit 
to Machida Shinobu, arguably the foremost expert on 


Japanese public baths. 
Machida has studied the subject for the last 33 years 
and in the process has visited 3,200 sento around Japan. 
“The 
Machida says. 
our body; it's a way to cleanse our spirit. That's why 
we enter the bathtub only after cleaning our body". 


japanese are particularly fond of bathing,” 
matter of washing 


For us it’s not only 


Machida became interested in sento art and architec- 
ture after being asked by an Australian friend why the 
entrance to one near his house looked like a shrine 
“Like most regular customers I had never noticed that 
particular feature, arch the 
subject, as I also wanted to record a part of Japanese 


says, "so began to res 


culture that wa 
This is actually a real danger as Tokyo's sento are clo- 
sing down ata rate of one every two weeks, while the 
nationa They peaked at 2,600 
in 1968, but currently there are only 700 left, concen- 
trated in the traditional working-class district 
Machida says, “Nation-wide they are down to 4,000 
from 18,000 in 1968". 
Machida not only gathers information about sento, 
he also likes to get his hands dirty and once in a while 
paints the murals that adorn the main bathrooms of 
these establishments, “After helping the artists for 30 
years I have begun to paint them myself,” he says. 
These giant artworks, called penki-e in Japanese, t 
up the whole background wall right above the main 


at risk of disappearing without trac 


is one a da 


bathtub where the customers soak after scrubbing 
their body clean. According to Machida, the first one 
appeared in 1912. "The owner of Kikai-yu, a public 
bath in the Kanda-Sarugakucho district in central 
Tokyo, wanted to please the children who frequented 
his sento. So he asked artist Kawagoe Koshiro to brigh- 
ten up the interior with a painting,” Machida explains. 


Y - 


As Kawagoe was from Shizuoka prefecture, he painted 
Mount Fuji, which even today is by far th 

mon image you will find in a sento. "You se 

Fuji isa sacred mountain which brings good luck,” 
Machida offers. “Also, as the mural always stands 
directly over the bathtub, it gives the impression that 
Mount Fuji’s melted snow runs down directly into 
the tub. For the same reason, other popular subjects 


are streams and waterfalls”. 
‘This kind of interior decoration is atypical Tokyo fea- 
ture and is rarely found in other regions. Penl 


rtists 
only use common house paint in four basie colors 
(white, red, yellow and blue) that they mix to obtain 


all possible combinations. As most public baths are 
closed only once a week, a mural must be completed 
in just one day. “Usually it takes about 2-3 hours for 
the artist to paint the new work directly on top of the 
old image,” Machida says, “but the whole process tak 

about 6-7 hours from start to finish. The most impor- 
's size before starting 
to paint. Once you get started, there's no time to go 
back and start all over a 
Nowadays penki-e can only be found in older sento 
built before the mid-70s, but they are gradually disap- 


tant thingis to get used to the 


pearing, together with the sento themselves, due to a 
lack of customers, “This is hard work, and doesn't pay 
well, so nobody wants to do it anymore,” Machida 
During the golden era, in the '50s and ‘60s, there 
were many such artists. Unfortunate 
left now, both of them in Tokyo. One is 68, the other 


only two are 


one is over 70, and they have no apprentices, so this 
aditional art will die with them". 

orld of ento is full of puns, most of which have 
something to do with bathing and luck, “Thi 
place in Osaka which features a couple of Statues 
Liberty,” Machida says, “because the word "nyuyoku", 
which means bathing, sounds like New York”. 
Some subjects are avoided at all costs because they 
said to bring bad luck to the sento. “The word for mon- 
key, saru, also means to go a 
considered taboo because the owners don’t want to 
lose customers,” Machida say 
we never paint a setting sun with autumn leaves, as 
rb ochiru (to fall) has nega 
Japanese" 

Other subjects that have recently disappeared are such 


re 


5o these animals are 


For the same reason. 


the connotations in 


popular pop culture icons as Mickey Mouse, Dorae- 
mon and Ultraman. “In the past, sento owners tried 
to attract more customers by painting popular cha- 
racters, but they had to cover them up for copyright 
G.S. 


reasons". 


Cooking School 


^T numm 


Japanese Tea Class 


Ippodo 


Save Tie for any course! 


Please enter PP121413Z 
in the "Coupons/Vouchers" column 
when making a booking 


5 Middlesex Street, London E1 7AA 
(Se Restaurant) 3-4 Warwick Street, London WIB SLS 


www.sozai.co.uk 
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‘Supporesby | a third window films. 


www.facebook.comiZoomJapan [f 3 


Why not enter our exciting prize draw? 

How to enter: The competition entry period runs from the 

10th of November to the 30th of November 2013 
Winners will receive their prizes directly and there will be no separate 
announcement of the results To enter: 

"with your name and postal address. 


send an email to us 


sie Sout ey pet Zoom open 


stor’ The days after 


Hatakeyama Naoya Is a photographer. He Is 
also a son, who on the 11th of March 2011 
had recelved no news about his family living 
In Rikuzentakata on the 
northeast coast of the 
archipelago, that was swept 
away by the tsunami like so 
many other citles. Like many 
others he understood that 
something terrible had 
happened, without being 
able to determine the extent 
of the damage. He decided 
to go and see for himself 
and to try to find his mother 
and sister. Hatakeyama Is 
also deeply attached to this 
region and city, and the pictures that 
Illustrate his journey to Rikuzentakata speak 
for themselves. They show nature at peace, 
children, women and men taking part In 
matsuri (traditional celebrations), walking 


peacefully through the streets and looking at 
the surrounding countryside. Hatakeyama 
wanted to belleve that his family had escaped 
the deadly wave and although he had 
no idea what to expect at the end of 
his journey, he was sure It would be 
completely different to how he 
remembered It. On the way, he found 
out that his mother and sister were 
on the list of survivors. He also 
discovered great support and people 
ready to help him reach his goal; 
support that went far beyond just 
material help. Hatakeyama Naoya was 
with a friend’s friend when he finds 
out that his mother has died. "As we 
start to walk through the snow I hear 
her sobs behind me. | turn and see tears 
rolling down her careworn cheeks. Chiba 
walks behind me, almost falling over at every 
step. She never met my mother. But mother 
(her image) filled her head until a moment 


CULTURE 


ago. To have to stop this must have been sad 
for her,” he writes. Hatakeyama Naoya Is able 
to capture and communicate the Japanese 
soul, the infinite sadness that brutally hit a 
whole population and destroyed lives. 
“Nothing Is more moving than these 
unexpected and quiet gestures,” he adds. The 
reader also cannot help but be moved; we 
become Hatakeyama Naoya. We all make the 
Journey to Rikuzentakata, to the house on the 
bank of the river Kesen where his mother 
used to live... And then, faced with the horror 
of the tragedy we are unable to speak, we are 
lost for words. First and foremost 
Hatakeyama Naoya Is a photographer, so he 
shows us hls heartfelt emotion through 
pictures. Much of what we see Is bleak but In 
the background stands a lone pine tree, the 
only survivor from 70,000 trees and a clear 
sign of hope not lost. 

Kesengawa by Hatakeyama Naoya, Light Motiv 
editions, £56 - www photobookstore.co.uk 


ovo K-On! comes to London 


It’s Impossible to speak of "K-Onl 
the film” without referring to 
the better known manga that It 
was based on. The film was 
directed by Kyoto Animation, 
who were also responsible for 
the K-on! animated sertes. 
Although a story In Its own right, 
the film feels very much like a 
long episode from that series and 
scrupulously follows the world as 
It appears In the serles, perhaps 
even a little too closely, For 
example, our heroines’ 
adventures once they reach thelr 


final destination of London are 
only given 45 minutes screen 
time out of the whole hour and 
50 minutes run-time. This feels 
Insufficient, especially as the rest 


of the film Is rather well paced 
and edited. The other main 
scenario, focusing on the song to 
be learned before the gang can 


leave Azusa High School 
sometimes gets a little boring 
but It Is hard to deny that the 
slow pace Is a core part of the K 
On! DNA and from this point of 
view, the film is very much a 
success. There Is a clear lack of 
balance in the screen time given 
to each character, especially to 
Mio, and this seems a shame. It 
Is, nevertheless, always enjoyable 
to watch. When this film was 
launched in Japan It recelved 
extensive media coverage and 
was very successful. Fans were 


not disappointed with the result, 
which falthfully brought thet 
favourite manga serles to 

The scriptwriters and director 
Yamada Naoko could perhaps 
have used a little more 
Imagination though, and the film 
lacks that touch of eccentricity 
that one might expect from a 
work of this length, something 
that could have converted those 
new to the serles to become fans. 
K-onl The movie, directed by Yamada 
oko, Manga Entertainment. £15.57 
(Blu-Ray), £13.18 (DVD) 
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HistoRY From Tokyo to Pearl Harbour 


In her latest book, Eri Hotta exami 
what led Japan to join a war it knew in 
advance was lost. 


istorian John Dower recalls: “Pearl Harbour 
remains the greatest symbol of victimization 
for che US. When Al-Qaida launched their 


nst the World Trade Centre on September 
the 11th 2001, the Americans immediately compared 


nes 


attack 


it to Pearl Harbour, not only because it was a surprise, 


but also because it was c: 


rried out against an innocent 
rsafter the 7th 


nation for no reason a ixty-one y 


of December 1941 and, despite the fact that Japan is 


undoubtedly one of the most loyal allies of the US, after 


the attacks on New York and Washington one of the 
first things to be recalled was Japan's treachery" at Pearl 
Harbour. Comparisons were even made between the 
kamikaze squadrons during the War and the terrorists 
who flew into the Twin Towers and the Pentagon. In 


short, the abomination that the United States was a 


victim of on that wintery day in 1941 remains aliv 
the sense that the country still consideres itself an 


innocent victim. In Japan 1941, Countdown to Infamy, 
Eri Hotta’s interest is in what led the Japanese to take 
part in a war that many considered to be madness. To 
underline the extreme complexity of the situation in 
Japan at that time, she writes, “throughout the course 
of the government's final discussions about going to 
war, Tojo was acutely aware of the small possibility of 
Japanese victory”. A few years after the conflict, philosopher 
Masao Mui 
of failure, [the leaders] still thrust their way forward 
eyes. IF we ask, "did they 

and if we ask, “Did they 
want to avoid war?” the answer is still yes. Though 


ma wrote: “trembling at the possibility 


with their hands over the 


" the answer is ye: 


want wa 


wanting war, they tried to avoid it, though wanting to 
avoid it, they deliberately chose the path that led to it” 
To understand this state of mind, the author of the 
outstanding work: Pan-Asianism and Japan's War, 


1931-45 (2007) offers a deta analysis of the various 
political and philosophical currents that were streaming. 
through Japan in the months prior to the attack against 
Pearl Harbour. This book's originality stems from how 
it explores the cultural context in which those who 
chose to lead their country on the road to war found 
themselves. She tells of how when the reports of the. 
attacks success came in on the 8th of December 1941, 
the Japanese people greeted it as a great liberation. 
"There was very little of the famous Japanese reserve to 
be seen. Strangers congratulated each other on the street. 


Travelling on an overcrowded train that evening, the 


ai Kafu observed 'a fellow exclaiming excitedly, 
ly unable to contain how thrilled he was about 
the days news". Intellectuals celebrated as well. One of 
the most distinguished poets of wentieth-century Japan, 


Saito Mokichi, fifty-nine at the time, recorded in his 


diary that: The red blood of my old age is now bursting 


» REFERENCE 


Jaran 1941, Counroown to Inramy, by Eri Hotta, 
Knopf Publishing Group, 2013, £17.25 


with life! ... Hawaii has been attacked!" When reading 


Eri Hotta's book you develop an understanding of what 
provoked such joy when the probability of winning the 
final victory was still very slight. She reveals the leaders’ 
trail of thought: that war was the only possible way out, 
never secking to excuse or defend their position but 


expertly analysing it. She shows that the caricatured 


portraits of certain Japanese leaders that still prevail in 
the story as told in American history textbooks have 
nothing to do with reality. Prime minister Tojo should 


not perhaps be considered the bloodthirsty dict 
described in American propaganda or Tintin’sadventures 
in Japan. The author portrays the main protagonists 
ch 


leaving aside the events that took place during the 


with a much more objective and realistic appr 


course of the war. She places them in their own epoch, 
and that successfully throws a new light on the way we 
can view the war. Eri Hotta has produced a very useful 
book. It marks a turning point in the way we perceive 
the war in the Pacific and Japan's responsibility in how 


it started. 
GABRIEL BERNARD 


"So Restaurant" and "So Sushi" 


Enjoy a delicious selection of 
Restaurant & Sushi Che highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 
Mon-Fri. 12:00-15:00 (Lunch) 17:30-23:00 (Dinner) 


Sat. 
tel. 020 7292 0767 ww 
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12:00-23:00 (closed Sunday) 
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REVIEW A gem worthy of the greatest 


With Wolf Children, Hosoda Mamoru marks 
an important milestone in the history of 
animation. 


osoda Mamoru isa virtuoso, This is no exag- 
geration given the new dimension he has in- 


troduced to animation. He was recognised 
for The Girl Who Leapt Through Time (2006) and 
acclaimed for Summer Wars (2009) and has now found 
further renown with his latest work: Wolf Children. 
This craftsman has never stopped getting better, with 
original scripts that make you reflect on the world we 
live in. His latest opus perfectly illustrates this talent 
and sensitivity. Released on the 21st of July 2012 in 
Japan, the film attracted over 2.5 million viewers in the 
space of only four. The novel adapted from Hosoda 
Mamoru's script also did extremely well and was at the 
top of the bestseller list for a number of weeks. The 
viewers who fell in love with the film ran to bookshops 
to relive the adventures of this somewhat unusual 
family, with whom weall havea lot in common. As the 
director himself says, itis up to the viewers to appropriate 


his work and to find elements that remind them of 


their own story. That is where Hosoda's strength lies. 
He was able to build a work of art in which everyone 
recognizes themselves. Childhood, motherly love, mo- 
ments of happiness and harder times are all themes 
which run through the film and help us reflect on what 
makes a family in our world, 

Hosoda had already tackled a similar subject in Summer 
Wars by showing that a well-knit family could triumph 
against adversity. In Wolf Children, Hosoda doesn't 
start out with a ready-made family, but instead builds it 
up from disparate individuals over the space of two 


PREFERENCE 


Wour Cmionen by Hosoda Mamoru with Miyazaki 
Aol, Ohno Momoka and Kabe Amon 
at selected cinemas around the UK and Ireland 


Yuki and Ame. 


and a half hours. We can’t help but be amazed at this 
cinematic performance and it is very rare for anyone to 
have achieved this so simply and effectively. Hosoda 
Mamoru chose to start with the meeting between two 
beings with verylittlein common. Hana isa shy student 
who fallsin love with a wild youth who also happens to 
be a wolf man. By depicting this unusual relationship, 
the director reminds us of our right to be different and 
that loveis always capable of shaking up preconceptions. 
They have a daughter, Yuki and a son, Ame before the 
father disappears in brutal circumstances and Hana is 
left alone to bring up both of her children. After these 
events Hana's personality changes as she vows to do 
the best for her children and provide them with the en- 
vironment they need to grow and prosper. Hana's de- 
termination is exemplary. She learns to be a single 
mother by relying only on her own will and love for 
Yuki and Ame. All ofthis is presented with impressive 
simplicity and style. 

We are completely taken in by Hosoda, With amazing 


power, he succeeds in sucking us into his world without 
using over-the-top graphics or spectacular effects. Hosoda 


is a definitive craftsman, a goldsmith whose precision 


and attention to detail result in an absolute masterpiece, 
The care he takes with the drawing, to the point that 
cone sometimes wonders ifit is not actually photography, 
the settings and the impeccable editing al givea amazing 
depth to this story of a family that moves to the coun- 
tryside to make its way. It isa life lesson that nevertheless 
docs not fall into pathos but gets us thinking, Despite 
the seriousness of the subject, the director also never 
forgets humour. You can't stop yoursclFlaughing when 
you see Hana hesitate between a pharmacy and a vete- 
Finary clinic to have her sick child cured and itis always 
fun to see Yuki turn into a wolf every time she gets 
upset. Hana's perseverance and her refusal to shy away 
from whatever sacrifi 


is necessary for her children to 
be happy are very moving, She even 
son abandons the world of men to return to nature. 

Because he isa fantastic director — both a great storyteller 
and a brilliant technician - Hosoda Mamoru delivers a 


cepts that her 


film that will without doubt become a reference point 
in the history of cinema. Millions of Japanese 
cannotbe wrong and now itis time for British audiences 
to be wowed by this warm, charming and masterfully 


told tale. O.N. 


ns 


The Sir Peter Parker Awards for Spoken Business Japanese 
The 24th Business Japanese Speech Contest 
B24In C ZR AEFDAGEAUC—T:UALXTAR 


Good chance to challenge your Japanese language ability!!! 


JEIRO | SOAS i 
inte RO 


Prizes include Return Air Ticket to Japan, 1,000GBP Cash, Japan Rail Pass, 
PC, Digital Camera and more. (T&C apply) 
Contest Date: Wednesday 12th February 2014 
Venue: SOAS University of London 


Organised by: JETRO London and SOAS Languag 
For further details: www.soas.ac.uk/languagec 


Centre, University of London 
tre/awards/sppa, 
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m EATING & DRINKING 


b 
Winter warmers 


The owners of the quite splendid Cocoro 
in Marylebone have just opened a sister 
restaurant in Holborn on Coptic Street. 
It is more of a relaxed and low-key affair, 
serving mainly Japanese ramen and curry 
dishes and also Japanese style tapas cal- 
led ^Obanzai" 

One of the highlights of the menu is 
Tonkostu 
ramen 

The broth 

in this 
classic 
noodle 

soup dish 

is made 

from pork. Be 
bone which is boiled for up to 10 hours 
until thick and creamy and goes very well 
with the noodles, which nicely absorb all 
of the flavour. Added to this are seven 
styles of fried garlic, which give a swee 
ter taste. The finishing touch is tender 
slices of pork belly "chashu" which are 
laid on top and garnished with sweet 
corn, brown seaweed, bean 
sprouts, spring onions and sesame seeds. 
The noodles themselves are imported 
from Japan and cooked al dente and are 
packed full of flavour. 

Another delightful ramen is 
Tantan men. This is quite 
a spicy dish as the chef 
uses chili oil that he 
makes himself and also 
adds fresh chili as well 
Although Ramen soups 
can sometimes be too thin 
and watery, this one is anything but. Rich 
and thick, it fuses all of the flavours and is 
great comfort food, the chili giving it a nice 
kick. Pork mince is fried in Japanese and Chi- 
nese miso and sprinkled on top of the dish 
when it arrives at your table, the slightly 
sweet mince making a nice contrast to the 
spiciness of the soup 

Cocoro is available for private parties and 
can seat up to 50 people. It is also great 
if you are after a quick bite to eat in the 
centre of town. 


sweet 
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COCORO RAMEN AND CURRY 
25 COPTIC STREET, LONDON WC1A INT 
phone 020 7436 0550 
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A taste of Nagoya 


hroughout Japan there are regional special- 
I ties alongside common dishes which can be 
found all over the country. "Nagoya Restau- 
rant, located in central London between Baker 
Street and Marble Arch, offers a great variety of 
dishes from the Japanese city of Nagoya. They 
offer a wide selection of classic Japanese dishes 
which make up most of the menu 
Nagoya’s traditional and authentic Japanese decor 
looks exactly like an izakaya that you would visit 
in Japan, in fact you almost forget 
don with the staff chatting to some customers in 
Japanese, On entering the restaurant, one might 
presume it is quite small as the ground floor has 
many nooks and corner booths which give an inti- 
mate feel. However, there is also a lower floor 


oure in Lon- 


which is very spacious, meaning that the restau- 
rant can seat up to 80 
people at a time. Fur- 
thermore, there is also a 
sushi bar where you can 
watch sushi being made 
and two tatami rooms. 

What is notable about 
the menu is that it is so 
extensive, all of the 
popular Japanese dishes 
are there; sushi, sashimi, 
tempura, salads, noodles and rice based dishes. For 
those new to Japanese food, such a large menu 
could appear daunting but with the photos pro- 
vided, you will be able to plan your meal with ease. 
Nagoya is located in central Japan, in the Chubu 
region and one of the Nagoyan specialties you can't 
miss is the miso katsu, which is comprised of a rich 
and thick red miso sauce poured over crisp, gol- 
den, breaded pork cutlets. Nagoya and its surroun- 
ding area is famous 
for its red miso, tra- 
ditionally made from 
pure soy beans that 
are steamed, rather 
than boiled, taking 
much longer to fer- 
ment (a minimum of 
two years). This red miso sauce has an intense rich 
flavour which works very well with the crispy on 
the outside, tender on the inside pork cutlets. A 
bowl of rice complements well to soak up the 
remainder of the sauc 


Another great Nagoyan dish on the menu is the 
spicy chicken wings that are utterly addictive. The 
chicken wings are first deep fried until the skin is 
rice cracker crisp before being dipped in a sweet 
and peppery soy sauce based glaze. A bite into the 


chicken wing reveals the deep flavours of the glaze 
and is slightly sweet, which contrasts well with the 
pepper and moist chicken. These tant alising wings 
are fantastic accompanied with a cold bottle of 
Japanese beer. 

For sushi lovers, the 
Nagoya roll is a must. 
You may have to wait 
up to 30 minutes for it 
to be prepared, as it is 
intricately put together, 
but I can assure you this is well worth the wait. It 
truly is a work of art as well as a great meal and 
is made to resemble a 'Shachihoko, an animal in 
Japanese mythical folklore which has the head 
ofa tiger and the body of a carp. The roll contains 
avocado, king prawns, fours kinds of flying fish 
cucumber and 


roe, 
mayonnaise. 

A great winter dish on 
the menu is the " Nabe- 
Yaki Udon’, fried udon 
noodles served in a hot- 
pot. It contains thick 
white noodles, chicken, 
poached egg, shiitake 
mushrooms and vegeta- 
bles and is topped with 
king prawn tempura, The udon has just the right 
texture and the miso broth is wonderful when 
blended with the egg yolk. 

Nagoya Restaurant is first-rate and the only place 
to experience Nagoyan specialties that you would 
not find in other Japanese restaurants in London, 
The service is excellent as their staff are friendly, 
helpful and all coo happy to assist you in making 
a choice from the wide-ranging menu. With 
Christmas nearing, this restaurant would be an 
excellent choice to hold a Christmas party if you 
would like something less traditional and more 
exotic for your festive get together. 


Luke Bissett 
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NAGOYA JAPANESE RESTAURANT 
110 GEORGE STREET, 

LONDON WIU 8NX 

phone 020 7486 4811 


EASY JAPANESE HOME COOKING : 


SHIKAI-MAKI 


Place one half length and one quarter length 
of dry seaweed in line on a sushi mat, making 
sure that they overlap at the join by about an 
inch, Stck the two sheets together with afew 
pieces of sticky sushi rice that acts ike glue, 


| ) 


Roll the whole seaweed sheet up tightly Just lie a Swiss 
Roll, Next, cut the roll in half lengthwise using a very 
sharp knife and then cut the two halves into quarters, 


creating 4 pieces in total 


VUE Recipe by Akemi Yokoyama at Sozai 


www.yutaka,co 


If you are looking for a dish to impress at your dinner party, look 
no further. 

A decorative four sided sushi roll exhibiting a geometric pattern 
that resembles baroque stained glass, Shikai-Maki, which means 
"four oceans roll’, will make your friends kneel down on the floor 
in awe at your culinary prowess. 

This seemingly impossible to reproduce sushi is actually surpris- 
ingly easy to make. They are great with any colourful ingredients 
that can be cut into 2cm cubes. Mango and salmon are two of my 
favourites. Shikai-Maki is the highlight of my popular ‘Dinner Party 
Sushi’ class, a bit tricky at first but everyone gets it right in the end. 
Happy rolling! 


Yutaka Sushi nice 
Zhak & 1 quarter sheets of Yutaka 
Sushi Non (seaweed) 
Jem x 2em x 16cm length of 
‘Cucumber 


SUSH NOR) 


Spread sushi rice evenly across the seaweed, 
‘cept at the very top where you should leave 
about an inch 


Lay the other half length piece of seaweed on the sushi mat and place two of the quar- 
tered roll pieces made in stage 3 facing back to back on top of it The edges of each piece 
should be touching to create a valley in the middle. Pace a cucumber piece in the valley 
Next lay the remaing two quartered roll peces on top. They shoul be placed upside down, 
in a mirror image of the fst two Rol he stack oral pieces across the seaweed, making sure 
tu wrapped tov together Finally, cut the finished roll crosswise nto four sections 


Special Cooking Class for Tempura 
28th November 2013 16:30 0 


ww ITTENBARI 
JAPANESE FINE RAMEN & SI 


Non Set 12:29h Sun 128-229 
i Brewer Sto London NF 9UB 


wwwittenbari.co uk IET 


TAJIMATEL 020 7404 9665 


9:15 Leather Lane, London ECIN 7ST 
XQ. MONER 12001430 0) 1809 220010) 


A SPARKLING SAKE 
SENSATION 
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TAKARA SHUZO CO,LTD. From JAPAN 
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DISCOVERING Railway magic in Kyushu 


Japan has had a new train since the 15th of 
October and it is a unique way of discovering 
regions that were little known up until now. 


tourists. The number is growing but it is still far 


7T | n 2012, Japan welcomed eight million foreign 


from the current government's hope for twenty 
SEVEN STARSINKYUSHU million by 2020, the year during which Tokyo will 

KYUSHU RAILWAY coupany be hosting the Olympic Games. By that tim 
work to link the capital to Nagoya with a 500-km/h 
train will have progressed quite a bit. Nevertheless, 
as 80% of the track will be underground, those who 


the 


dream of catching this technological wonder will be 


e some of the 


unable to experience and appre 
most beautiful landscapes on offer in the land of the 
rising sun, However, the new line will give speedy 
access to high quality services and become one of 
the strongest assets for Japan's tourist industry. Until 
then, foreign tourists can experience a train journey 
that is very different but just as unique as the one 
that will enter into service in 2027. This one has 
nothing to do with magnetic levitation or high 
speeds though. On the contrary, it is based on the 
concept of leisurely savouring the passing of time 
and appreciating the pleasure of the journey itself 
This train is called Nanatsuboshi in Kyushu (Seven 
Stars in Kyushu) and its promoters wish to introduce 
the traveller to a "new way of life”. They consider 
that the pleasure of travelling for its own sake and 
appreciating every moment has been lost somewhere 
in our hectic modern world. Nanatsuboshi in 


Kyushu is a "cruise-train". In other words, this new 


train invites us to explore beautiful landscapes and 
an exceptional setting, just as one would on a fine 
ocean cruise 

Built by designer Motooka Eiji, this classy machine 


is a work of art on rails, its mission is to transport 


Luxury suite A is at the end of the train and benefits from 
a large bay window from which travellers can fully appre- 
ciate the beautiful landscape. 


myBüs 


Your Best Choice 
from the UK to Tokyo and onwards to Kyushu 
Daily flights from Tokyo to 7 cities throughout Kyushu where 
the CRUISE TRAIN “SEVEN STARS IN KYUSHU" operates. 3 minutes walk from Tottenham Court Road 
yevonemybus-europedii: CT 


|. 020 7976 1191 


JAPANRAILPASS 


For more information call 0844 8 r visit www.uk.jal.com GHIBLI MUSEUM 
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passengers into an elegant world of luxury and delight. 
The design certainly includes a lot of wood, whether in 
the suites, in the restaurant or the saloon cars. The concept 
yday life behind and there are 
two options available for those who want to sample an 
exquisite getaway on rails. One can either embark fora 
weekend or book a sojourn for a longer period. Ofcourse, 
the prices are as indulgent as the train: from 155,000 yen. 
[£984] to 566,000 yen [£3,593] depending on the itine- 
and the cabin, although the rarity justifies the price. 
There are only 14 suites, including two labelled as "luxury 
suites" thar are furnished tastefully and include bathrooms 
thatare comparable to some in the best hotels. The excep- 
tionally comfortable rooms offer a place from which to 


is for the traveller le day 


ra 


watch the scenery passing by. The luc 
in the Luxury Suite A even has a bay 
when the carriage is at the back of the train. 

The saloon car also boasts a wonderful window from 
which to enjoy the view. This c 


role on the Nanatsuboshi in Kyushu. Like the saloons 


person staying 


indow to enjoy 


iage has an important 


on transatlantic ships that provide a place to meet people 
and make connections duringa long crossing the saloon 
car aims to revive this experience and facilitate commu- 


nication between the passengers. Meeting people ina 


warm and in never been easier and 


ing atmosphere 


everything is thought out so as to encourage the passengers 
to forget about time. Food is always a good way of starting 
conversation and the food on offer on this luxury train 
issimply wonderful. A large 


variety of local products are 
used to serve dishes that are as good as they look. Whether 
served onboard the train or at a traditional hostel (ryokan) 
that is one of the stops during the 4 day trip, meals are a 
time during which the satisfied passengers meet and talk 
while the train staff take good care of the 


Every aspect 


ofthe journey is kept under control and the almost perfect 


level of service offered has no equal, anywhere in the 
world. This focus on comfort is one of the greatest assets 
for this new railway project and JR Kyushu has high hopes 
that it will seduce a new kind of tourist and bring them 
flocking in significant numbers. The concept seems to 
bea successas the train is already fully booked until June 
2014." ed nine requests for each cabin. We 


recei 


Cuisine that is comparable to the best regional restaurants. 


were forced to draw lots to allocate them,” says one of 
es N: 
contributing to the popularity ofthis barely known island. 


the company's ma suboshi in Kyushu isalso 


Nanatsuboshi stands for high quality service, but che 
seven stars also designate the seven prefectures that make 
up Kyushu: Kagoshima, Kumamoto, Miyazaki, Saga, 
Oita, Nagasaki and Fukuoka. The train travels through 


Luxury suite Bis 17 metres square. 


TRAVEL 


Oia Name 


allof them and gives passengers the opportunity to enjoy 
. The 


view of the Ariake Sea between Hizen Hama and Hizen 


the riches ofthe landscape throughout their voya 


Oura is breathtaking and the section when the train is 


travelling towards Miyazaki early in the morning and 
guests can look out over the Hyuga sea is particularly 


enchanting, 


"Uu j 
The staff anticipate all of the quests needs and desires. 


One of the Largest Stockists of 


"iso; Japanese Books & Gifts in Europe!! 


www.jpbooks.co.uk 


si 


Japanese Books 
& Magazines 


Manga Comics 
CD/DVD 


=ð 


Japanese Gifts 


shop.jpbooks.co.uk 


Japanese Language 
Resources 


com/jpbooks 


24-25 Denman Street, London W1D 7HU 


Tel +44 (0)20 7839 4839 Fax +44 (0)20 7925 0346 
Email infowjpbooks.co.uk 


Open Mon-Sat 10:30- 19:00, Sun 11:00- 17:00 


: e Piccadilly - 


Circus 
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© TRAVEL 


" 


Oura Church in Nagasaki is on the itinerary. 


Like all good sea cruises, the train also makes stops to 
allow the travelers to discover various cities or sites along 
the way. Those who choose the weekend option can 
spend an afternoon in some of the most beautiful places 
in Nagasaki, Walking through Glover Park, which 
overlooks the port city, is a wonderful experience and 
takes you past a few beautiful colonial houses that are 
reminders of the part the city played in the moderni- 
zation of the country. Close by is Oura Church (Oura 
tenshudo) that was built in 1864 under the supervision 
of Father Petitjean, the city’s first bishop. The pride of 
Nagasaki, it could easily be designated a Unesco world 


? HOW TO GET THERE 


FUKUOKA Hakata Station where you catch the 
Nanatsuboshl in Kyushu is a fifteen-minute metro 
ride from Fukuoka airport. KLM has been offering 
three flights a week to Fukuoka from Paris since 
spring 2013. 

NANATSUBOSHI IN KYUSHU This new train is 
already very popular with the Japanese but its 
Promoters are keen to attract foreign tourists so 
two of the suites are reserved exclusively for 
overseas bookings. To make a reservation, go to 


M 2 days - 1 night itinerary 
M 4 days — 3 nights itinerary 
--—-- Bus route 

———— Kyushu Shinkansen 


Pacific 
Ocean 


heritage site. Early risers are given the opportunity to 
walk up Mount Aso, an active volcano whose main 
characteristic is a 120 km circumference caldera, the 
largest in the world. In Yufuin, a charming spa town, 
travellers are encouraged to take a walk and experience 
the many hot footbaths (ashiyu) scattered across the 
town. JR Kyushu has a bus waiting at every stop, fur- 
nished to capture the same atmosphere as the train 
itself and ready to take the travellers to places of special 
interest. With the three-night option, one night is spent 
away from the train, Thirty kilometres away from 
Kagoshima, JR Kyushu has gone into a partnership 
with some exceptional hostels to offer its spoilt travellers 


unforgettable memories. One of them, the Ishihara- 
so, is situated by a river and offers an outside bath 
(rotenburo) hidden away in this natural setting, Ir is 
quite common to see a heron flying by and landing just 
a few metres away, an example of a magical moment 
among many. Let yourself be transported by the magic 
of the railway that will leave you with a plethora of 
enchanting memories. Such a journey will always feel 
too short, but you will soon be able to book these kind 
of tips elsewhere and other railway companies across 
the archipelago are convinced it isa recipe for success, 
More magic is yet to come. 

ODAIRA NAMIHEI 


fue Sis Bassa eR 


SHINJUKU JAPANESE LANGUAGE INSTITUTE 


efficient teaching method. 

* Intensive Japanese Language courses 

+ Full guidanes counselling for entering 
Japenese university 


* Cultural activities... and many more! 


Lu 


sng.ac.jp * 


18 Z00M JAPAN number 16 november 2013 


Link 


your business with the world 


with KDDI ICT Solutions 


N 0800 6313131 


ZOOM 


Distribution points 
Joponese restaurants, Japanese food suppliers, 
Japanese language schools, alumni associations, 
vorious Japanese societies, Travel agencies 
Japonese governmental agencies etc 


{_waw.zoomiapan nfo RES www facebook, com/Zoomlapan 


31 Oval Road London NWI 7EAUX. 
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Order Tenkotsu Ramen and get a free mini-rce bow! 
of your choice: £10.80, lunchtime only. 


Dinner: 

Sukiyaki + 5 pieces of us + 1 drink wine or beer) : £22.00 
(Only 30 sets per day, dinner only) 

Mine: glass of house wine Beer: Half pint 

‘Sushi ingredients may vary 
depending on market conditions. 


Offer valid until November 30, 2013. 


(Only 30sets per day) 


The restaurant also has a wide range of sake and shochu, Japanese beers, and small dishes. 


N 


020 7436 0550 25 coptic Street, London WCIA INT 
D 


Mon- Sat. 12:00-17:00, 18:00-21:00 available for Party hire 
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Japan's No.1 Cloud Service “IIJ GIO" debuts in Europe 


IIJ GIO 


Deliver a whole new managed service offering to your clients 


Significantly improve your profit margins and pricing All built on | 
Gain transparency over your costs IIJs world class | 
us global internet 


backbone 
IIJ IIJ Europe 


IIJ Europe Limited 15-25 Artillery Lane, London E1 7LP U.K. tel: 020 7650 5999 fax: 020 7650 5998 email: sales-uk@eu.iij.com 
www.iijeurope.com 


